LOUNGE

CHARCUTERIE BOARD 24

Imported meats and cheeses

RAW OYSTERS HALF 18 / DOZEN 36

Mignonette, cocktail sauce, lemon

BEEF TARTARE 21

Tenderloin, shallots, capers, parsley, dijon,
egg yolk

CALAMARI 18

Thai chilli, spicy garlic aioli

DECO HOUSE SALAD 14

Mixed greens, cucumber, red onion,
cherry tomatoes, balsamic vinaigrette

GEM WEDGE SALAD 14

Gem lettuce, bacon, red onions, tomatoes,
housemade smoked blue cheese dressing

CAPRESE FLATBREAD 18

Olive oil base, tomatoes, fresh mozzarella
cheese, basil pesto, balsamic reduction

24K GOLD DECO WINGS 22

Housemade bourbon sauce

CRAB CAKES 20

Creole remoulade

SEARED SCALLOPS 32

Parsnip puree and pinenut agrodolce

FILET MIGNON 42

Black peppercorn crusted 6oz Filet, red wine
bordelaise, grilled seasonal veggies

GRILLED LAMB CHOPS 42

Pistachio pesto, pomegranate

GRILLED SALMON 32

Garlic herb, vegetables, lemon Beurre Blanc



